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scientific  knowledge,  policies,  or  practices. 


ii^^X^L  HOiViE  PRESERVATION  OF  EGGS 


THE  IVAR  Food  administr^vticn  recommends  the  "water  glass"  proces3  as  a  simple  and  effective  method 

FOk  THE  PRESEKVATICN  OF  EC.Go.      HERE  AKE  THE  DIRECTIONS: 

1.  SELECT  EGGS   THAT  ARE  FRESH,    CLEAN',    AND  FREE  FRO^;  FOREIGN  MATTER.      DO  NOT  WASH  THEM, 

2.  To  ONE  PART  WATERGLA3S,    (SODIUM  SILICATE)    AVAILABLE  AT  DRUSG I STS •    AND  FOOD  STORES,    ADD  9 
CR    10  PA-^TS  OF  VVARi;.  WATER  WHICH  HAS  BEEN  BOILED.      MIX  THOROUGHLY  AND  ALLOW   TO  COOL. 

-  -      ?.    L'OE  SCALDED  WOODEN,   STONE  OR  GLASS  CONTAINERS.      A  F I VE  GALLON  CROCK    IS  BEST  AND  WILL  HOLD 
A20('T      ,'0  EGGS.     HOWEVER,   ANY  WATER-TIGHT  COVERED  CONTAINER  WILL  DO. 

4.  PLA-:L   THE  EGGS,    S.IALL   END  DOA'N,    IN  THE  CONTAINER   AND  POUR    THE  COOLED  LIQUID  SLO'.VLY  OVER  THE 

eg..?;  ulitil  the  eggs  are  covered  to  a  cepth  of  at  least  2  kjches. 

5.  Cover  all  vessels  comtainimg  the  liquid  to  prevent  evaporation,    whenever  the  liquid  is  ■ 
rtlduced  by  evaporation  add  u0i<e  v/ater  to  bring  it  back  up  to  its  former  level. 

6.  '■'/'hen  sf.!all  lots  of  eggs  are  t'ut  dol'.'n"  frof..  time  to  7\uf.  in  waterglass,  use  si.ialler  con- 
tainers and  0«te  them  so  those  first  processed  can  be  used  first. 

7.  jVHEN  PROCESSED   BY  THIS  f/ETHOD  EGGS  WILL  RETAIN  THEIR  NATURAL  FLAVOR  FROM   6  TO   9  MONTHS  IF 
KEPT    IN  A  CCOL  PLACE. 


FOOD  VALUE 

EGGS  ARE  ONE  OF  THE   BEST  MEAT  ALTERNATES,    CONSIDERING  PROTEIN  CONTENT.      ONE  EGG  CONTAINS  ABOUT 

SEVEN  GRAMS  OF  PROTEIN,   SO  AN  "EOG  A  DAY"   WOULD  SUPPLY  hPOUT  FIFTY  GRAMS  OF  PROTEIN  PER  WEEK, 

MAKING  NEARLY  ONE-TENTH  OF   THE  WEEKLY  REQUIREMENT  OF   FIVE   HUNDRED   GRAMS  FOR  ADULTS. 


SUGGESTED  METHODS  OF  PREPARATION 

Eggs  are  versatile  and  will  act  in  the  following  ways  in  the  preparation  of  foods,    they  will: 
bind,  eml'lsify,  clarify,  coat,  garnish,  leaven  and  prevent  crystallization  in  foods. 

commonest  uses  of  eggs  are  in:  cakes,  cereal  and  meat  dishes,  salads,  sandwiches,  salad  dressings, 
pickles,  s;,uces,  souffles,  croquettes,  quick  breads,  desserts  /"jmo  beverages. 


SECRET  OF  SUCCESS 

THE  SECRET  OF  SUCCESS  IN  COOKING  EGGS  AND  DISHES  CONT.'.INING  EGGS,  13  TO  COOK  SLOWLY,  AT  A  MODERATE 
EVEN  HEAT.     YOU     WILL  AVOID  ANY  TOUGHNESS  AND    I ND I GEST I B I L I TY . 


EASTER  EGG  CROQUETTES 

PREPARE  DEVILED  EGGS  WITH  PLENTY  OF  MINCED 
SREEN  ONION  TOP  OR  PARSLEY  AND  VINEGAR  OR 
LEMON  JUICE  TO  MOISTEN.     FASTEN  TOGETHER 
WITH  TOOTHPICKS,   DIP    IN  EGG  BEATEN  WITH  FOUR 
TABLESPOONS  OF  MILK  OR  WATER,    THEN  ROLL  IN 
FINELY  CRUSHED  BREADCRUMBS,   OR  DIP    IN  LEFT- 
OVER WAFFLE  BATTER,   AND   FRY  SLO'VLY    IN  HOT 
FAT  ABOUT  ONE    INCH  DEEP.      BROWN  EVENLY,  FRY- 
ING ABOUT  TEN  MINUTES  TO   BE  SURE  EGGS  ARE 
HOT  THROUGH.     MAKE  A  MEDIUM  THICK  MILK  GRAVY, 
COLORING  WITH  MINCED  P;«RSLEY  OR   GREEiJ  TOPS  OF 
ONIONS  AND  SPREAD  ON  WARMED  PLATE  WITH  EGG 
CROQUETTES  ON  TOP,   FINISHING  WITH  A  SPOONFUL 
OF   THE  GRAVY. 


HOLLANDAISE  SAUCE 


4  EGG  YOLKS 

2  T.    LEMON  JUICE 

5  C.    BUTTER  OR 

MARGAR I NE 


-4:  TSP.  SALT 
D/.SH  CAYENNE 
BOILING 

WATER 


C. 


divide  butter  or  margarine  into  three  part^ 
beat  egg  yolks  and  lemon  juice  together, 
add  i  piece  of  butter,  and  cook  in  double 
boiler,  stirring  constantly  until  mixture 
begins  to  thicken.    remove  from  stove,  add 
second  piece  of  butter,  and  stir  rapidly. 
Then  ado  remaining  butter,  and  continue  to 
stir  until  mixture  is  completely  blended. 
Ado  salt,  cayenne  and  boiling  water,  re- 
turn TO  double  BOILER,   AND  STIR  UNTIL  SAUCE 
TH I CKEN3. 
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